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• release	of	other	inflammatory	mediators	can lead	to	edema	of	the	face	and	airway	that	will	exacerbate	breathing	difficulties	(Brasted &	Ruppel,	2016).	
• The	loss	of	intravascular	volume	as	described	above	can	lead	to	circulatory	collapse	and	shock	(anaphylactic	shock)	(Brasted &	Ruppel,	2016)
• Anaphylaxis	can	occur	in	biphasic	reactions	(due	to	the	short	half-life	of	epinephrine),	which	occurswhen a second	reaction	happens	anywhere	from	1-30	hours	after	the	initial	reaction	(Brasted &	Ruppel,	2016).
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• Early	diagnosis	and	treatment	for	anaphylaxis	is	key	to	decreasing	mortality
• The	gold	standard	for	treatment	of	anaphylaxis	is	epinephrine,	usually	through	an	auto-injector	(Brasted &	Ruppel,	2016)
• Knowledge	regarding	the	mechanism	of	epinephrine	(potent	alpha-1	adrenergic	agonist,	causing	vasoconstriction	and	peripheral	vascular	resistance)	will	allow	for	understanding	of	potential	side	effects	for	the	patient	after	administration	(Brasted &	Ruppel,	2016)
• Education	should	be	provided	to	the	family	or	patient	regarding:
o Strict	avoidance	of	the	allergen
oSigns	and	symptoms	of	anaphylaxis
oUnderstanding	food	labels
oNutritional	counselling	to	avoid	deficiencies	due	to	food	allergies	
ConclusionOne	of	the	most	important	implications	for	nursing	practice	is	the	understanding	that	food	allergy	research	is	constantly	changing,	as	is	the	knowledge	of	the	pathophysiology.	It	is	crucial	that	all	health	care	professionals	stay	up	to	date	on	the	current	recommendations,	as	well	as	new	research	such	as	this	recent	discovery	from	Duke	Health,	as	seen	below.	
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